
Festive Edition: £55 per person. Includes wine pairing from Dave Moore of
Wildflower wines plus festive surprises!

Thursday 18th December. 6.30pm arrival. First course at 7pm.

Vegan: Crispy roast cauliflower

Pan con tomate + gildas / welcome drink

Tolbooth Supper Club is proud to support local and independent producers and suppliers. Alongside our
drinks partner for the evening, Wildflower wines, the fruit and veg on the menu is supplied by Ginger Roots
on Port Street and is, where possible, grown in Scotland. Our butcher for the evening is Skinner of Kippen,

a longstanding business with a reputation that extends far beyond the village. 

 
Albondigas – Spanish style meatballs

 
 

Catalan Sauce / salsa verde

Catalan Sauce / salsa verde

Sobrasada stuffed chicken 

romesco sauce / patatas bravas / green salad

 Vegan: charred hispi cabbage

romesco sauce / patatas bravas / green salad

Basque cheesecake 

 pickled bramble / bramble coulis

Vegan: Cheesecake

pickled bramble / bramble coulis

Menu


